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prepared which is a semi-solid, smooth, fat-iikc material. This procedure ca» be described by 
the following Cow chart; 

ILLUSTRATIVE PROCESS FOR PREPARATION OF MICROPARTfCLES 
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What is ctefmca 

1. A nucroparacle protein composition comprising: 

a) a psotem comprising gelatin and a waier-soiabie albt»»m; 

b) a carbohydrate comprising at least one polysaccharide having iooizabie groups, and 
5 c)aijliQspl*olipM 

2. The composition according to claim I wherein said geiatin, albumin, carbohydrate and 

l^pfaoltpids are coaccrvated to form water-iosolabte mkroparticks, 

3. The cotoposkkiB according to claim I whefem the eoacereated microparticics are 

crossiinked by addrog a phenolic add^omaiaiag fruit at vegetable extract followed by 
1 0 exposure to air under alkaline Gondittoas, 

4. Tbe composition according to claim I wherein the microparticics ate in a size range of 
from about O.J to about iO micrometers. 

5. The composttioa according to claim i wherein the microparticics are from about 10 to 
about 250 ntt«©me*ers- 

15 6. The comrxraiiionaccortfing to claim I wherein the mieropaiticies are stable at temperatures 
uptoWF. 

7. The cornpoatioo according to claim t wherein said gelatin w an acid-type gelatin with 
bloom strengths of about 300 or less. 
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